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tme: Method for producing non-fried (health-care type) instant wontons 
and dumplings 

Abstract: 

TTie present invention relates to a method for producing non-fried 
(health-oare type) instant wontons and dumplings. 

The preparation method of non-fned (health-oare type) instant ravioli and 
Chinese style dumpling includes the following steps: mixing a certain 
quantity of wheat flour, viscous polysaccharide material, health-care 
material and water, curing and dough sheeting to make dumpling wrappers; 
using pig meat (chicken meat, beef and mutton) as main material, using 
vegetable protein as "auxiliary material, adding a certain quantity of 
dispersant, condiment and flavouring material to make smfRng; manually 
lujddng dumplings and ravioli, steam-cooking, drying, sealing and 
packaging with plastic box» then packaging the boxed dumplings and 
bagged soup by fast-food bowl of plastic bag. At normal temperature, said 
invented food can be stored for half a year. After having been soaked in 
boiling water for 5 min, said food can be eaten. 

According to the invention, the health-care type wontons and dumplings 
having various tastes can be produced by takmg the circumstances of the 
wrappers, stuffing and soup material and the preparation methods thereof 
jnto consideration. 

OaN 1: 

A method for producing non-fried (health-care type) instant wontons and 
dumplings, characterized in the following steps: 
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(1) the preparatioo of wrappers; mixing a certain quantity of wheat 
flour, viscous polysaccharide material, health-carc material and water, 
curing and dough sheeting to make dumpling wrappers; 

(2) the preparation of stuffing materials: using pig meat (chicken meat, 
beef and mutton) as main material, uaing vegetable protein as auxiliary 
material, adding a certain quantity of dispersant, condiment and 
flavouring material to homogeneously mix and stir to make stuffing; 
and 

(3) steam-cooking and drying: steam-cooking, rather than oil frying, the 
wontons and dumplings in boiling water for 2-5 min, and drying in a 
drying oven. 



[21 J 98108683.7 



A23I. 1/10 




1111 CN 120O885A 



502 £ 



CBJ>S 1456-9 



^ M ^ ^f. ^ 



T: 



"vt m ^ 



[^mm) Bp^s#> ii^mmpi 
m^wmm^^ ^'^im±m^. wi±ni^mf&. ^^m^^^^^ 

^^nT^wti5ftm^^>^j«=p»*i^=*^' mn^ 



(2) i^mu¥i ts^iS' ^i^"^' ^1^^ i«A«#i 

mmi ^snste; hhk; fi^i&j cmo s.iU25 5% (p-*s^h*5 
m^n^ Wi^i^i ii^mi^^-^ ^^mi m^^^ n 



= , mm 



